DE/AFS/SF General Information Form Gl

D R A e 1 35706 PERMIT TO CONSTRUCT APPLICATION

For assistance, call the BECEIVED Revision 3
Air Permit Hotline — 1-877-5PERMIT relLEiVED 03/26/07

Please see instructions on page 2 before filling out the form.
All information is required. If information is missing, the appli

IDENTIFICATION

1. Company Name LJD Holdings, Inc.
2. Facility Name (if different than #1) B&D Foods
3. Facility 1.D. No. 01-00162

. Brief Project Description: Replace existing fryer

FACILITY INFORMATION

5. Owned/operated by: D Federal government I:I County government
(Vif applicable) [ ] state government [] city government
6. Primary Facility Permit Contact . . 8 s
Person/Title David M. Durkin, Vice-President

7. Telephone Number and Email Address 208-344-1183 ext. 504: ddurkin@banddfoods.net

8. Alternate Facility Contact Person/Title Gary W. Shaw, Chief Administrative Officer

9. Telephone Number and Emaii Address 208-344-1183 ext. 206: gshaw@banddfoods,net

10. Address to which permit should be sent P.O. Box 16450

11. City/State/Zip Boise, Idaho 83715
12. Equipment Location Address (if different
than #10) 3491 S. T.K. Ave.
13. City/State/Zip Boise, ldaho 83705
14. is the Equipment Portable? [ ves X No
15. SIC Code(s) and NAISC Code Primary SIC: 2.8 3% Secondary SIC (if any): Nacs: B4 4

16. Brief Business Description and Principal

Product Value added protein food processing company

17. Identify any adjacent or contiguous facility
that this company owns and/or operates

Administrative offices located at 3243 S. Federal Way, Suite B, Boise, Idaho 83705

PERMIT APPLICATION TYPE

1 New Facility [0 New Source at Existing Facility [ Unpermitted Existing Source
X1 Modify Existing Source:  Permit No.:050006 Date Issued: June 9, 2006

] Permit Revision

[1 Required by Enforcement Action:

CERTIFICATION

IN ACCORDANCE WITH IDAPA 58.01.01.123 (RULES FOR THE CONTROL OF AIR POLLUTION IN IDAHO), | CERTIFY BASED ON INFORMATION AND BELIEF FORMED
AFTER REASONABLE INQUIRY, THE STATEMENTS AND INFORMATION IN THE DOCUMENT ARE TRUE, ACCURATE, AND COMPLETE.

18. Specify Reason for Application

Case No.:

19. Responsible Official’s Name/Title David M. Durkin, Vice President

£
20, RESPONSIBLE OFFICIAL SIGNATURE M@MM 2 oo 5107

21. [ Check here to indicate you would like to review a draft permit prior to final issuance.
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PREFACE

Following is a description of our project for which we need a permit to modify our
permitted system. The existing system is permitted under permit# 050006, 6/09/06.
We are replacing an existing hot oil cooker which is over 20 years old with a new unit
which has better filtration qualities on the exhaust portion of the unit which should
equate to less overall emissions from the system. The only difference in the entire
overall system is the new cooker will be fired with a 1.8 million BTUH natural gas
burner versus 1.5 BTUH unit on the existing cooker. Attached is a system schematic
for the whole project and you can see that nothing has changed but the size of the
burner in the new cooker. The cooker exhaust, as well as the oil filter unit exhaust are
taken through a dry fume scrubber and then through the existing Maxon incinerator
which is natural gas fired and is 99.99% efficient. Our calculations are following this
description covering your requirements.




PROCESS DESCRIPTION

Raw meat which has been cut into processing size, is first dusted with a flour and
flavoring mix and then sent through a liquid battering machine. The product is then
put in a continuous conveyor type hot oil cooker. As it exits the fryer it is sent across
a shaker which removes crumbs and excess oil. The product then is sent through
another batter machine and cooked a second time in another conveyor type continuous
cooker. The product exits the cooker and is conveyed to a low temperature spiral
freezer prior to packaging and distribution.




DATABASE INFORMATION

Following is the data from the fryer manufacturer, B & D Foods and anything pertinent to
the proper operation of the frying system.

COOK TIME;

Normal Processing Schedule:

Eight (8) to Twelve (12) hours per day
Six (6) days per week

Fifty (50) weeks per year

Maximum Processing Schedule:

Sixteen (16) hours per day

Seven (7) days per week

These cook times would be for short periods, lasting from a few days to a week or two (2)

FINISHED PRODUCT PARAMETERS

Pounds produced per hour, normal schedule, 2,700 t0 3,000
Meat by weight, 50% to 55%

Batter, 45% to 50%

Oil carry out, 10 to 14% of batter weight, (150 Ibs per hour)

NOTE: The above data is based on production rates with the new fryer installed.




DEQ AIR QUALITY PROGRAM
1410 N. Hilton, Boise, ID 83706

For assistance, call the

Air Permit Hotline — 1-877-5SPERMIT

Please see instructions on page 2 before filling out the form.

COMPANY'NAME, FACILITY NAME, AND FACILITY ID NUMBER

1. Company Name

LJD Holdings, Inc, dba B and D Foods

2. Facility Name
Y B

and D Foods 3. Facility IDNoy 1 200162

4. Brief Project Description -
One sentence or less

5. D New Facility New Source at Existing Facility -
Modify Existing Source: Permit NAP — 05 0 Otk Issued: 6 / 9 / 06

D Required by Enforcement Action: Case No.:

_PERMIT APPLICATIONTYPE =

Food Processing, meat products

D Unpermitted Existing Source

Cover Sheet Form CS

PERMIT TO CONSTRUCT APPLICATION

Revision 3
04/03/07

. DEQUSEONLY
Date Received

/0/2507
ALQ De%con)

6XX] Minor PTC

Included N/

>

] Major PTC

~_ FORMS INCLUDED

Forms

DEQ
Verify

Project Number

Payment / Fees Included?
Yes}g No []

Form Gl — Facility Information

U

ElfE

Form EUO — Emissions Units General

Check Number
HBTRL N 2397

Form EU1 - Industrial Engine Information
Please Specify number of forms attached:

Form EU2 - Nonmetallic Mineral Processing Plants
Please Specify number of forms attached:

Form EU3 - Spray Paint Booth Information
Please Specify number of forms attached:

Form EU4 - Cooling Tower Information
Please Specify number of forms attached:

Form EU5 - Boiler Information
Please Specify number of forms attached:

Form HMAP - Hot Mix Asphalt Plant
Please Specify number of forms attached:

Form CBP - Concrete Batch Plant
Please Specify number of forms attached:

Form BCE - Baghouses Control Equipment

Form SCE - Scrubbers Control Equipment

Forms EI-CP1 - EI-CP4 - Emissions Inventory— criteria pollutants
(Excel workbook, all 4 worksheets)

PP — Plot Plan

]

Forms MI1 — MlI4 — Modeling
(Excel workbook, all 4 worksheets)

o8 gl oooolooloolo
HIEOODBE e E B8 o0

Form FRA — Federal Regulation Applicability

oo onaoooooooodg

Page 1




For assistance, call the
Air Permit Hotline - 1-877-5PERMIT

Please see instructions on page 2 before filling out the form.

General Information Form Gl

N H T S 706 PERMIT TO CONSTRUCT APPLICATION

Revision 3
03/26/07

All information is required. If information is missing, the application will not be processed.

1. Company Name LJD Holdings, Inc.

2. Facility Name (If different than #1) B&D Foods

3. Facility 1.D. No. 01-00162

4. Brief Project Description: Replace existing fryer

5. Owned/operated by: I:] Federal government El County government
(Vif applicable) [] state government [ city government

6. Primary Facility Permit Contact David M. Durkin, Vice-President

Person{Title

7. Telephone Number and Emall Address 208-344-1183 ext. 504: ddurkin@banddfoods.net

8. Alernate Facility Contact Person/Title Gary W. Shaw, Chief Administrative Oﬂ‘iqer

9. Telephone Number and Emall Address 208-344-1183 ext. 206: gshaw@banddfoods,net

10. Address to which permit should be sent P.O. Box.16450

11. City/State/Zip Boise, |daho 83715
12, Equipment Locatlon Address (If different
than #10) 3491 S, T.K. Ave.
13. City/State/Zip Boise, Idaha 83705
14, Is the Equipment Portable? D Yes E No
15, SIC Code(s) and NAISC Code primary SIC. 7.8 3% Secondary SIC (if any); naics; 31 Y 1

16. Brief Business Description and Princlpal | vialue added protein food processing company

that this company owns and/or operates
PERMIT APPLICATION TYPE

[ New Facility [ New Source at Existing Facility

18. Specify Reason for Application

[ Permit Revision
[[] Required by Enforcement Action: Case Na.:

CERTIFICATION

17. Identify any adjacent or contiguous facliity | Ay inistrative offices located at 3243 S. Federal Way, Suite B, Boise, Idaho 83705

O Unpermitted Existing Source

B Modify Existing Source:  Permit No.:050006 Date Issued: June 9, 2006

IN ACCORDANGE WITH IDAPA 58.01.01.123 (RULES FOR THE CONTROL OF AIR POLLUTION IN IDAHO), | CERTIFY BASED ON INFORMATION AND BELIEF FORMED
AETER REASONABLE INQUIRY, THE STATEMENTS AND INFORMATION IN THE DOGUMENT ARE TRUE, ACGURATE, AND COMPLETE,

19. Responsible Official’'s Name/Title l?\avid M. Durkin, Vice President

20, RESPONSIBLE OFFICIAL SIGNATURE | \[ )¢ e o

Date: £ /é -8 ‘7

21. X Check here to indicate you would like to review a draft permit prior to final issuance.
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Emissions Unit - General Form EUU
DEQ AIR QUALITY PROGRAM PERMIT TO CONSTRUCT APPLICATION

1410 N. Hilton, Boise, ID 83706
For assistance, call the " Revision 3
Air Permit Hotline — 1-877-SPERMIT 03/27/07

Please see instructions on page 2 before filling out the form.

Company Name: Facility Name: ' Facility ID No:

B & D FOODS, INC, Same as Company 001-000162
Brief Project Description:
D PRO b ATION R D RIPTIO

1. Emissions Unit (EU) Name: Hot 0il Cooker. Eclipse burner

2. EUID Number: P/N TJOO4NTXCN XXXXXXXXXX, S/N0722 1955-0001~1
! New Source O Un it isti

: 1 permitted Existing Source

{ 3. EUType'NG Burner Y& Modificationto a Permitted Source — Previous Permit #: Dale Issued:
14 Manufacturer: Fclipse Burner

5. Modet: 4" 1J, Version 2
6 Maximum Capacity: 1,8 millin BTUH
; 7. Date of Construction: Jane 2006
2 8. Date of Modification (if any) 10/01/07
1 9. s this a Controlled Emission Unit? o [JYes IfYes, complete the following section. If No, go to line 18.

EMISSIONS CONTROL EQUIPMEN

{ Centrol Equipment Name and 1D:

' 11. Date of Installation: J 12. Date of Modification (if any): l

{ 13. Manufacturer and Madel Number:

"14. 1D(s) of Emission Unit Controlled:
15, Is operating schedule different than emission
L units(s) involved? Ovyes [ONo

6. Does the manufacturer guaraniee the control [JYes [JNo (if Yes, attachand label manufacturer guaraniee)
efficiency of the control equipment?

Poliutant Controlied

|

I

f’ PM PM10 S0, NOx Volo co !
]

Control Efficiency L . o

g 17 if manufacturer's data is not available, attach a separate sheel of paper to provide the control equipment design specifications and performance data

| to support the above mentioned control efﬁciency.

‘Ac(ua|0perain Eight to Twelve hr. /day, 6days/wk, 50 ks.yr.

Maximum Operation 12 hrs/davy, 50 wks /yr. 6 days/wk.

20.  Are you requesting any pemmit limits? D Yes XD_(J No (IfYes, check all that apply below)

|

i [ Operation Hour Limit(s):

l {71 Production Limit(s): .

L [T Material Usage Limit(s):

' [ Limits Based on Stack Tesling Please atlach all relevant stack testing summary reports
(0 Other:

[;1. Rationale for Requesting the Limit(s): !




Emissions for b and d foods

Oct 2007 Total
Natural Gas (MMBtu) 962.3(962.3
CO, (tons) 56.3] 56.3
NO (Ibs) 144.3|144.3
N20O (lbs) 2.1 2.1
SO, (lbs) 0.6 0.6
PM,, (Ibs) 1.8 1.8
voc (lbs) 5.2| 5.2
co (Ibs) 23.1f 23.1
Hg (Ibs) * *
Cd (Ibs) * *
Pb (lbs) * *

* Amount is less than 0.05 Ibs.

Emission factors were calculated in 1998 in a federal study done by the Leonardo Academy.
Emissions values here are calculated for your information only.

http://www.metrixcentral.com/EmissionsCalculator/print.asp

Page 1 of 1
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FUEL BURNING EQUIPMENT




REGULATED SOURCES
HOT OIL HEATERS

Burner# 1

This burner fires thru a firing tube located in the cooking tank which is in
direct contact with the cooking oil and the product being cooked. A description of
the burner is in the burner section of this application.

Manufacturer: Eclipse

Model: 4" 1 J. Version 2

Rated Heat Capacity: 1.80 MMBtu/hr.
Fuel Type: Natural Gas

The Eclipse burner is very similar to the previous Maxon burner but has a capacity
of 300,000 Btuh more than the Maxon unit.

Stack Specifications

Stack height (ft.): 34

Stack diameter (ft.) 0.667

Stack exhaust gas temperature (Degrees F) 785
Stack exhaust gas flowrate (acfim) 2278

Burner# 2
This burner remains as before. There are no changes.

Manufacturer: Maxon

Model: #422M

Rated heat capacity 1.44 MMBtu/hr
Fuel type: Natural Gas

Stack Specifications

Stack height (ft.): 33

Stack diameter (ft.): 0.833

Stack exhaust gas temperature (Degrees F) 785
Stack exhaust gas gasflow rate (acfm) 1852

Mist Eliminator Section

This portion, referred to as the scrubber, has an all stainless steel housing with the internals
supplied by Amistco. The former scrubber had the internals supplied by Munters Corporation




Manufacturer: Amistco Separation Products, Inc.
Model: Item# 10101, TM-1109
Efficiency: 99.9%

Incinerator Section

Manufacturer: Maxon Corporation
Model: NP-II, Combust-A-Fume
Rated heat cpacity: 1.5 MMBtu/hr
Efficiency: 85% for PM 10

Fryer# I Inputs:

Maximum product input capacity: (1/hr) 2.0
Normal maximum input capacity:(T/hr) 1.5
Normal maximum output capacity:(T/hr) 1.23




Facility 1.D. # 001-000162
Fryer/Burner #1

Manufacturer: Eclipse

Model No.:4" 1J

Type: Premix

Rated Heat Input: 1.8 MMBTU/hr.
Heat Usage: 100% Process

Fuel Type: Natural Gas
% Sulfur -0-

% ash -0-

% Nitrogen 1-2

% Carbon -0-

% Hydrogen -0-

% Moisture -0-

Heat content: 1K BTU/cu.ft.
Maximum burned/hr.: 330,000/hr.
Burned/yr.: 11,880

Operating Schedule

Hours/Day: 12
Days/Week: 6
Weeks/Year: 50

Stack 1.D.: 8.0"

Height: 33.0 ft.

Exit Dia.: 8.0"

Exit Gas Volume: 2,278 acfm
Exit Gas Temp.: 785 degrees F

Criteria Pollutant Estimated Emissions

Particulates: -0- 1bs./hr, -0- 1bs./yr.

Sulfur Dioxide: 0.00034 Ibs/hr., 0.00034 tons/yr.
Carbon Monoxide; 0.0084 Ibs./hr., 0.00094 tons/yr.
Nitrogen Oxides: 0.0049 Ibs/hr., 0.0051 tons/yr,
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performance and canvommco.

Immersodst burners fire at high
capacities through a smalil diameter
“immersion tube. The combustion
gases from the burner scrub the inner
tubse surfacas 1o produce the highest
heat transfer rate of any immersion
burner avsilabla.

Other. ImmersoJet benefits are:

» Produces the industry’s highest
heat capacities and eofficiencies.

« Tube requirements save valuable
$pace inside the tank.

« Cofnes mounted with 2 reliable low
or high pressure biower for ease of
installation, :

« Quickly transfers heat 10 the
immersion wbe, resulting in lower
burner surface temperature,

Provides faster heat-uptimes than
any other immersion burner.

« Cofnbustion chamber is-outside the
tank, taking up less spate and
providing more uniform-heat.

» Unigus nozzle design ensures gquiet
operation.

“Ideal for retrofits.

In conventional immersion heating,
every cubic inch of a tank is crammed
with a bulky, large diameter tube.
Replacing this tube with a cornpact
ImmersoJst twbe can provide
substantial advantages:

« Easier wube fabrication

+ Lower tube material costs

Easier handling and insféllation
» Reduced tual costs .

. Hig"ﬁe‘r tank temperatur‘_‘es
Pérfoct for new tonks, too.

Pamm No. 6050809-
Patant No. 59’34898

By combining high efficiency with
small diameter tubss: the ImmersoJet
gives you great-design:flexibility. With
ImmersoJst you can::.
Milnimizs tank size. Reduce material
and fabrication césts; and conserve
tloor space.

Reduce operatm
fuel costs, or mcrease producuon

Reduce area mquir,gmem.
ImmersoJet tubes take up less space
in a tank, allowing yéu areater design
flaxibility.
Benefit from rn'ufti d"c:'{pability
Standard burner can:bé configured for
natural gas, propane or butane fuel.

- Innavative Tharmal Safudtane © H




Sent By: B and D Foods; . 208 344 1291;
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| Immersolef Burners

Page 3/86

Jun-27-o7 1:09PM;

" Pro vides 80%3+ efficiencies and
space—sa ving rube requirements.

'_ ngh Velocity Equals ‘High Efﬁcwncy

: tubas, ImmersoJet clearly comes out on top.

‘ Conmfroml mearalon

» Alazy, low velacity flame travels down the
" tube causing a “dead'gas film” ta build up
on the inside wall, reducmg heat transfer

efficiency.

« Tube size limits system efficiency potential
to-70%

Eqmzl Heat in Half ﬂm Arssl

« A rohiiist; high veloc;ty flame scrubs the S
mnerwbe 5urface mlmmlzmg \dead gas fllm

possibl with smaller tube
conﬂguranons

" Co pare. the convennonal tube with the tubs
“designed for use withi-the ImmersoJet, each-
-designed for.70% efficiency with aninput'at 1

MM Btu/hr. Clearly, the-‘}'mmerso;létstyio tube
is miuch smaller. : :

If this Wwere.a New. tank-f‘ 6u could.reduce tank

~stze:fo fit thé ImmersoJer. tubse, savmg ﬂoor '
-5pace-and: matena( co.sts R

' Or'_rf ﬂoor space permit you could iengthen

‘pass m order to achxsve eff:c;enctes m excess
“of 80% R =

- and space requnremants

i
I
;

Conwntwnal”:.’
" 6"Dia., 37 Lor‘)g
S s0mm, 1 m
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Dimeniions & Spedﬁmtfons

Dimensions in 'mm

(-1 NPT
- or 8SP
-Gas Infet

_ 49

o 309
(19.3) o {(t22)

Note‘Scé-Rernm Blower dmwng below for Yap iocut)an

VichA /k
Bx45°

(inchies).

206

{l 6‘154) —r——— e, - .
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| 348
5.88)| (13.68)

1-127 NPT ) 110 5Q L
or BSP (433) T

L
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Remote Blavres
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Facility 1.D. # 001-000162 B & D Foods
INCINERATOR BURNER AND SCRUBBER

Process: Hot Oil Cookers, Numbers I & 11

Maximum Rate Input Capacity: 2.0 Tons/Hr.

Normal Maximum Feed Input: 1.5 Tons/Hr.

Total Tons per Year: 5,400.00
Normal Maximum Product Output: 1.23 Tons/Hr., 4,428 Tons/Yr.

Process Equipment
Type:Conveyor

Manufacturers:
Fryer#], Food-design, Immerso-Cook, Model# 2395.01.900

Fryer#Il, No change, same as before Maxon, M422
Feed Material: Beef and Poultry

Operating Schedule: 12 hour/day
6 days/week
50 weeks/year

Exhaust Data: ( Two (2)) Fryers, The exhaust for both fryers have been combined prior to
entering the Scrubber/Incinerator

Stack ID entering the scrubber: 30" dia. (7.07 sq. ft.)
Stack Height: 36 ft.-0"

Stack Exit Dimension: 3.0 sq.ft.

Exit gas volume: 9,500 acfm

Exit gas temperature: 535 degrees I

Pollution Control Equipment

#I Fryer, Coalescer on fryer exhaust stack: Efficiency: 99.9% of PM10
Primary control equipment: Dry Scrubber

Manufacturer: Amistco Separation Products

Model# 10101, TM-1109

Percent efficiency:99.93

Secondary control equipment: Incinerator, natural gas burner




Manufacturer: Maxon Corp.

Model No.: NP-1I

Efficiency: 99.9%

Pressure drop: 1.5"w.c., scrubber plus 0.25"w.c., burner, Total: 1.75"w.c. delta P

Criteria Pollutant Estimated Emissions

Particulates: 0.0018 1bs./hr
0.0032 tons/yr.

Uncontrolled Emissions
Toxic Pollutants: -0-
Contrlled Emissions
Breading: 0.0018 Ibs./hr.
0.0032 tons/yr.

Oil: 0.02 Ibs./hr.
0.036 tons/yr.




	Untitled



